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Socio-economic 
context 
• Innovation and new product 
development.
• Using a 100% dairy ingredient 
as a high-viscosity additive in 
food matrices.
Patent [1].
• [1] Famelart, M.H., Croguennec, T., Schuck, P., Schong, E., Sevrin, T., 2018.
WO2018185192 (A1) - Stabilized protein aggregate particles, and process for the
preparation of said particles.
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Scientific context
These protein microparticles are able to
swell when placed in an aqueous phase:
at pH 6.5, they entrap a huge amount of
water and lead to high-viscosity
suspensions
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What are the effects of different physicochemical
conditions on the ability of the PMI to swell, entrap
water and give high-viscosity values?
• Find the best physicochemical conditions to express a 
high-functionality of PMI amongst: 
 pH (7.0-4.5)
 Addition of sodium or calcium chloride (0-1 M)
 Addition of caseins (10-60 g/kg)
Expected Results : 
• Prepare dairy model food matrices such as yoghurt, 
cheese, dessert, sauce… with these PMI with the aim 
of replacing food additives and understanding their 
texture and structure.
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